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*  *  *  * 

V/e  haven't  said  much  about  breakfast  for  some  time.     Today  I'm  trying  to 
make  amends  for  neglecting  this  important  meal. 

Just  why  breakfast  gets  such  a  poor  deal  in  so  many  families  I  can't  say. 
But  I  do  know  that  breakfast  is  often  a  dreary,  unappetizing,  monotonous, 
careless  meal.    And  it's  often  one  of  those  hasty  meals  that  gets  eaten  from 
the  pantry  shelf  or  on  the  run.     Some  households  I  know  rim  their  breakfast 
like  a  relay  race  —  first  up,  first  seived,  and  so  on  until  the  last  poor 
mortal  who  comes  in  to  breakfast  has  his  cold  coffee  and  leathery  toast  in 
the  midst  of  soiled  dishes  and  leavings  of  earlier  eaters. 

Well,  of  course,  the  kind  of  breakfasts  to  promote  are  the  good  looking 
and  good  tasting  meals  that  start  you  off  for  the  day  well  fed  and  happy.'  You 
know  the  kind  of  meal  that  makes  you  feel  wide  awake  and  ready  to  go  when  you 
get  up  from  the  table.    My  personal  opinion  is  that  a  successful  breakfast 
doesn't  have  to  be  complicated  or  hard  to  prepare,   or  extra  dressy,  or  large, 
or  expensive.     It  just  needs  to  be  nice  to  look  at  and  good  to  taste.  Simple 
food  is  all  anybody  needs  first  thing  in  the  morning. 

Week-day  breakfasts  in  most  homes  must  necessarily  be  more  or  less 
routine  meals.    Ho  time  for  food  frills  when  the  children  have  to  get  off  to 
school  on  time  and  the  man  of  the  house  must  be  at  work  early.     But  even  the 
most  simple  routine  breakfast  can  be  nicely  done,  can  start  the  family  off 
for  the  day  in  a  cheerful  frame  of  mind.    We  all  know  that  our  meals  have  much 
to  do  with  our  dispositions.  .t  •-  .".    ."  . 

,  And  we  all  know  that  dispositions  have  much  to  do  with 

success  in  life.     So  who  knows  but  that  better  breakfasts  may  have  much  to  do 
with  our  future? 

When  Sunday  comes  along,  breakfast  can  really  live  up  to  its  possibil- 
ities.    Sunday  is  a  day  when  you  can  make  breakfast  a  perfect  meal  either  for 
the  f airily  or  for  guests.     In  the  winter  you  can  serve  a  cozy  little  Sunday- 
morning  breakfast  in  front  of  your  fireplace  fire.     Then,  when  warm  weather 
comes  along,  you  can  serve  the  breakfast  out  on  the  porch,   or  even  in  the  yard 
where  you  can  take  in  the  sunshine  and  summer  air  as  you  eat.     Garden  flowers 
make  the  nicest  of  table  decorations.    And  garden  fruits  will  fit  into  your 
summer  menus. 

Once  you've  made  a  specialty  of  these  pleasant  Sunday  breakfasts,  with 
or  without  company,  you'll  probably  want  to  join  the  league  for  better 
breakfasts,  and  extend  the  custom  to  other  households. 
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Well,  just  suppose  now  that  you  plan  to  entertain  at  breakfast  this 
coming-  Sunday.     And  suppose  you'd  like  a  few  menus  that  would  suit  the  season 
and  the  occasion.     Of  course,  you'll  want  something  different  from  the  usual 
weekly  toast-and-cof f ee  meal.     On  tthe  other  hand,  you  don't  want  anything 
difficult  to  prepare. 

You  know,   tomatoes  have  come  into  their  own  as  a  breakfast  treat  in 
recent  years.     Some  people  swear  by  their  tomato- juice  cocktail  for  breakfast. 

Others  like  just  plain  sliced  tomatoes  from  the  garden.      And  then,  but  wait  

Let  me  read  you  one  menu  that  you  might  want  for  this  Sunday  morning  which 
features  tomatoes.    For  fruit,  berries  and  cream;  then,  for  the  main  dish, 
omelet  and  crisp  bacon  slices  served  on  a  big  platter  with  broiled  halves  of 
tomatoes;  tiny  hot  nut  biscuits  just  from  the  oven  to  go  with  breakfast;  and 
coffee. 

Let's  go  over  that  menu  again.     Berries  and  cream;  Omelet  and  crisp 
bacon;  Broiled  tomatoes;  Tiny  hot  nut  biscuits;  Coffee. 

Here's  &nother  summer  Sunday  breakfast.     Fresh  sweetened  pineapple  chilled; 
Eggs  scrambled  with  brains  and  sweetbread;  Crisp  hot  toast;  New  strawberry 
preserves;  Coffee.     Cnce  more:  Chilled  fresh  pineapple;  Eggs  scrambled  with 
brains  and  sweetbread;  Crisp  hot  toast;  New  strawberry  preserves ;  Coffee. 

There  are  two  possibilities  in  the  pleasant  breakfast  line.  Here's 
a  third  menu,  for  good  measure.     Chilled  orange  and  grapefruit  sections; 
Creamed  chicken  and  waffles;  Currant  jelly;  Coffee.     Once  more:  Sections  of 
orange  and  grapefruit  chilled;  Creamed  chicken  and  waffles;  Currant  jelly; 
Coffee. 

Now  I  have  just  time  to  give  you  an  easy  recipe  for  strawberry  jam. 
By  the  way,  you  know  that  rapid  cooking  saves  the  color  in  jams  or  preserves 
or  fruit  butters,  but  that  you  have  to  take  great  care  that  the  mixture 
doesn't  stick  and  burn  on  the  bottom  of  the  kettle. 

Just  three  ingredients  for  strawberry  jam.     Here  they  are: 

Four  quarts  of  strawberries   3  pounds  of  sugar   2  to  3  table- 
spoons of  lemon  juice               Once  more.  (Repeat.) 

You  wash  the  berries  and  drain  and  cap  them.    First  pick  out  the  larger 
berries  and  set  them  aside.     Take  about  one  quart  of  the  smaller  fruit, 
crush  it  and  add  the  sugar.     Cook  this  mixture  rapidly  in  an  enameled  saucepan 
and  stir  until  the  sugar  dissolves  and  the  sirup  forms.    Nov/  add  the  remainder 
of  the  fruit,  and  continue  the  rapid  cooking,   stirring  frequently  to  prevent 
scorching.    Just  as  a  precaution  against  burning  on  the  bottom,  you  can  place 
an  asbestos  mat  under  the  pan.     Cook  for  thirty  minutes,  or  until  fairly 
thick;  then  add  the  lemon  juice.    Pour  into  hot  sterilized  jars,  seal  and 
store  in  a  cool  place. 


